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PRUNES--PLAIN  AND  FANCY 

"Prunes  are  a  winter  staple  that  belong  on  the  pantry  shelf  right  along 
■with  flour,  sugar,  and  spices,"  says      (Name)  ,      (Title)     ,     (Place)  • 

Properly  cooked  so  they  are  plump  and  juicy,  prunes  are  a  modest,  but 
good-tasting  fruit.  They  have  more  taste  appeal  when  spiced  up  to  go  with  a 
meat  course,  combined  mth  cooked  cereal  for  breakfast,  mixed  with  butter  or 
peanut  butter  for  a  sandwich  filling,  or  used  like  fresh  fruit  in  salads  and 
desserts . 

You  can  figure  on  about  12  servings  from  a  pound  of  prunes,  and  the 

cost  is  surprisingly  low.    explains  that  this  pound  of 

prunes  supplies  food  values,  too — in  the  form  of  iron,  calcium,  vitamin  A, 
and  vitamin  B-j^, 

In  deciding  on  a  dessert,  keep  primes  in  mind  as  a  filling  for  dumplings 
and  turnovers,  for  topping  shortcake  and  upside-down  cake,  for  combining  with 
sugar  and  beaten  egg  whites  or  with  v/hipped  cream  to  make  a  fruit  whip. 

Prune  bread  offers  another  way  to  use  this  versatile  fruit.    Made  like 
raisin  bread  with  a  yeast  dough,  it  is  excellent  toasted.     Or  roll  the  dough 
out  in  a  thin  rectangular  shape,  spread  with  butter  and  a  mixture  of  chopped 
prunes,  nuts,  and  brown  sugar,  roll  up  like  a  jelly  roll,  and  cut  off  pieces 
to  make  pin  wheel  rolls.     Or  keep  in  one  big  roll  for  a  rolypoly  loaf  with 
prune  filling.     To  put  chopped  prunes  in  a  quick  bread  is  another  idea,  espe- 
cially good  when  made  with  vjhole-wheat  flour,  to  make  a  loaf  of  dark  brown 


color  high  in  minerals  and  vitamin  B-]_, 
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